
Fire Crackers Recipe 

Ingredients: 

1. Weed.  A bowl (0.3 to 2 grams) per firecracker. The amount you will want to 
use depends on your tolerance.  Use the same amount you would normally 
smoke. We estimate this at about half a gram all the way up to 2 grams for 
those who pack tight and smoke to great heights, for each firecracker you are 
going to make. We are going to eat our firecrackers for medical purposes so 
we are choosing a medical strain, Harlequin.  It has a floral taste like a 
bouquet of flowers, perfect for our peanut butter and Nutella cookie 
sandwiches.   

2. Saltine cracker. Choose your favorite cracker.  Since you will be adding 
peanut butter, you may want to choose a cracker with less sugar so that it 
doesn’t taste so much like a cookie.  You also want a cracker, a graham or 
Ritz cracker that can withstand a little baking without coming apart. 

3. Peanut Butter. Choose your favorite peanut butter.  You may want to go 
organic with less sugar.  It’s important that the peanut butter has mostly 
natural peanut oil rather than soybean oil, although soybean oil will still work. 

4. Nutella. You can use Nutella only or peanut butter only or mix them.  Nutella is 
a hazelnut and chocolate spread. It is mostly hazel nut but has also cocoa in 
it.  Some people love the taste. 
 

Equipment: 

1. Oven or toaster oven.  Try to avoid using a microwave at any point unless in 
desperation. 

2. Plate. 
3. Butter knife. 

Here’s how to make the easiest firecracker edibles, our instructions: 

1. Decarb your weed. The first thing you want to do is decarb your 
weed.  Decarboxylating your weed is going to convert inactive THCA to potent 
THC.  Preheat your oven to a temperature of 250 degrees Fahrenheit.  Now, 
take your gram or more of weed, and place it in the oven at a temp of 250 
degrees for ten minutes.  Now your Harlequin weed is activated, full of THC 



and CBD. It will look a bit brown and toasted. It should smell really dank, 
pungent, and delicious. 

2. Spread peanut butter and Nutella on your cracker with your butter knife.  You 
may want to put peanut butter on one cracker and Nutella on another. 

 
3. Add 0.3 to 2 grams of decarbed 
weed into the peanut butter on the 
cracker.  Mix it in. The oil in the 
peanut butter is going to extract the 
cannabinoids so make sure you mix it 
in good into the peanut butter side 
because it has the most reliable 
oils.  Now, put one cracker on top of 
the other. 
4. Wrap your sandwiched crackers in 
tin foil. The foil will protect your 
cannabinoids from evaporating 
away.           

5. Raise the temperature to 300 
degrees Fahrenheit. Bake your weed 
firecrackers in the toaster oven for 15 
minutes. 
6. Remove.  Let it cool on your plate. 
Your firecracker is ready to be 
consumed.  It’s that simple, you’ve 
made your easiest weed edible to 
make.  But don’t let the ease of baking 
fool you, this edible is as powerful as 
the weed you put in it, so be mindful of 
how much weed you have used and 
how much THC it has.  Respect the 
weed and you will have a great time. 

Now you know how to make firecracker edibles. 

 


